Crispy Orange Ginger Tofu with Broccoli

Course Entree
Prep Time 10 minutes
Cook Time 20 minutes
Total Time 30 minutes
Servings 4
Author Alissa
Ingredients

    1 lb. extra firm tofu
    1 cup orange juice
    1/4-1/3 cup cornstarch divided
    1/4 cup brown sugar
    1 tbsp. soy sauce
    1 tbsp. fresh grated ginger
    2 garlic cloves minced
    1 tsp. orange zest
    vegetable oil
    2 small broccoli crowns or 1 large broken into florets
    2 scallions
    sesame seeds
    red pepper flakes optional

Instructions

    Drain and then press tofu for 15-20 minutes.
    Meanwhile, in small bowl or cup, dissolve 1 1/2 tbsp. cornstarch in a few tablespoons of your orange juice. Set aside.
    Place remaining orange juice in a small saucepan, along with brown sugar, soy sauce, ginger, garlic and orange zest. Bring to a low simmer and allow to cook for about 15 minutes.
    Stir in cornstarch mixture until completely blended. Remove from heat and set aside.
    Cut tofu into cubes and roll in remaining cornstarch to coat. Coat the bottom of a large skillet with vegetable oil and place over medium-high heat. Add tofu cubes and cook a few minutes on each side, until browned and crispy. Transfer to paper towel to drain.
    Steam broccoli florets to desired tenderness. Return tofu to skillet, along with broccoli and sauce. Toss everything to coat.
    Serve over rice, topped with scallions, sesame seeds, and red pepper flakes

Recipe Notes

Wondering where the broccoli is in the photos? It's on the kitchen counter. Oops! I added it in just before serving and it was delicious as ever, but I wasn't up for retaking the photos at that point.